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of explosion puffed apples, 338 
Cucumis trigonus Roxb 
meat tenderizing properties of, 276 
proteolytic activity of, 276 
curing, salt 
hams, T. spiralis viability, 
cuticle 
role in spoilage of chicken eggs, 5 
cyanidin chloride 
effect on Salmonella serotypes, 346 


799, 


744 


398 


819 


D 


dehydration 
cabbage, flavor volatiles of, 739, 744 
explosion puffed potatoes, 728, 731 
dehydrogenase activity 
in porcine muscle, 207 


denaturation 
of myosin in frozen solution, 558 
detinning 
nitrate, in model systems, 819 
dimethyl! trisulfide 
in Brassicaceous vegetables, 540 
diphenols 
enzymatic oxidation by orange juice ex- 
tracts, 116 
drying 
sublimation, semi-infinite slab with radia- 
tion boundary, 834 
through-circulation of tapioca root, 364 


egg(s) 
albumin, denaturation thermoprofiles of 
some proteins, 725 
disc gel electrophoresis of protein, 774 
dried, electronic measuring particle size, 424 
foam, temperature during vat pasteuriza- 
tion, 868 
infection routes of bacteria into, 61 
liquid, frozen whole for scrambling, 695 
liquid, thermal inactivation, a-amylase, 352 
pressure relationships in pasteurizer for, 411 
role of cuticle in spoilage, 5 
soft meringues from foam-spray-dried, 
freeze-dried. frozen, spray-dried, 699 
white rheology of fresh, aged, y-irradiated, 
872 
yolk, steroids in, 601 
yolk, viscosity, effect heat treatment, 864 
electronics 
measure particle size, dried egg, 424 
electrophoresis 
disc gel, of proteins in eggs, 774 
for separation 
of cranberry phenolics, 309 
electrophoretic behavior 
effect of smoking on meat proteins, 245 
electrophoretic patterns 
effect of heating on changes in bovine mus- 
cle, 178 
porcine extracts of salt-soluble proteins, 
783 
emulsifier, micro 
development of, 299 
emulsifying capacity 
effect of bacteria on porcine muscle, 779, 
783 
measurement by electrical resistance, 501 
emulsions 
bacteriological contamination during proc- 
essing citrus oil, 652 
oil-in-water, stability, 852 
surface tension, viscosity, type, meat pro- 
tein, 852 
turkey, effect of processing on, 688 
Enterococci 
total plate counts, frozen shrimp, 842, 845 
environment 
effect on aflatoxin production, 389 
effect on nucleotide in pig muscle, 568 
effect on phosphocreatine in pig muscle, 
568 
influence of palatability on, 425 
enzymes 
a-amylase in egg products, 352 
lysosomal-type in bovine muscle, 256 
proteolytic activity of Cucumis trigonus 
Roxb, 276 
proteolytic applying on soybeans, 211, 215, 
392 
removal of oligosaccharides from soy milk, 
655 
tenderizing degradation of meat fractions 
by, 563 
epimysal 
acid-soluble collagen from meats, 106 
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ae 
4, 
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equipment 
dry caustic peeler for peaches, 839 
Escherichia coli 
ETO sterilization, 631 
survival in frozen oysters, 13 
ETO (ethylene oxide) 
effect on Bacillus subtilis, 627 
resistance of food spoilage microorganisms, 
26 
extractability 
of protein from sunflower seed, 453 
extracts 
myofibrils from chicken muscle, 464 
peel, for color enhancement, citrus, 436 


fat, determination 
by hydrometric measurement, 460 
feeding 
supplementary N in rat’s diet, 170 
fermentation 
lactic acid of celery petioles, 476 
fiber diameter 
influence of slicing warm porcine muscle on, 
270 
film flow, water 
on various surfaces, 371 
fish (see also: specific fish) 
palatability and aroma, 413 
protein concentrate, chemical and nutritive 
Stability, 677 


flavonoids 
enzymatic oxidation by orange juice ex- 
tracts, 116 
flavor 


and sensory panel performance, 407 
beans effect of processing on, 343 
chemistry of tomato volatiles, 519 
coconut meat, volatile components of, 538 
components in cognac, 10 
contribution of 2-MP, 2-MB and 3-MB in 
potatoes, 728, 731 
correlation between GLC patterns and, 219 
effect of NaNO? in cured pork 668 
effect of smoke on, 379 
GLC determination of aldehydes in pota- 
toes 728, 731 
modification of ice cream mix, 398 
quality, dehydrated potatoes, 728, 731 
soybean products, diffusable bitter peptides, 
215 
soybean products, effect of Aspergillo- 
peptidase A, 211 
soybean products, free amino acids, 215 
volatiles, cooked vegetables, 734 
volatiles of dehydrated cabbage, 739, 744 
water soluble precursors of meat, 78, 81, 83 
flour 
barley, bread from, 661 
sorghum, bread from, 661 
flow dynamics 
effect on cleaning stainless steel, 374 
of falling films of water, 371, 374 
food(s) (see also: specific foods) 
fresh, effect of heating on thiamine reten- 
tion, 349 
frozen, effect of heating on thiamine reten- 
tion, 349 
preferences of college students, 429 
recovery of Salmonella from, 620 
spoilage of acid and high-acid, 26 
FPC (fish protein concentrate) 
chemical and nutritive stability, 677 
fractionation 
of avocado polyphenoloxidase, 282 
frankfurters 
chicken, effect of pH on quality, 693 
effect of processing and storage on C. per- 
fringens, 126 


freeze drying 
avocado puree and guacamole, 472 
by airborne sound, stem-jet, 811 
effect of process variables on, 444 
liquid foods by airborne sound, 811 
retention of volatiles, 444 
freezing 
effects on bacteria in oysters, 13 
fruit juices 
effect of temperature on viscosity, 122 
furaldehyde, 5-hydroxymethyl-2 
determination in presence of furfural, 702 


G 


gelation, egg yolk products 
effect of additives, 403 
effect of storage temperature on, 403 
heat treatment after thawing, 403 
gels 
NaCl effect on autoxidation of the lard 
component, 52 
glucose 
disappearance during low temperature py- 
rolysis, 606 
nonenzymatic browning reactions, 769 
glycolysis 
pre- and post-mortem, 266 
grapes 
amino acids and other nitrogenous fractions 
in, 17 
anthocyanin pigments in skins, 41 
growth 
resistance of C. perfringens to varying acid- 
ity, 91 
guacamole 
storage deterioration of freeze-dried, 472 
guava, puree 
Stability during storage, 469 


ham, cured 
by radio-frequency pasteurization, 681 
effect of calcium on yields, 856 
porcine, cooling by oil immersion, 673 
studies on aroma, 321 
heat 
dry and moist, effect on beef quality fac- 
tors, 195 
effect on stability of FPC, 677 
effect on viscosity of egg yolk, 864 


heat treatment 
effect in antithiamine in tuna, 676 
effect of beef quality factors, 195 
effect on thiamine retention in foods, 349 
influence on acid-extractable nonnucleo- 
tides of beef, lamb and pork, 83 
influence on nucleotides and total nucleo- 
sides and meat bases, 78 
of bovine muscle, 175, 178, 181 
radio-frequency of cured hams, 681 
helical pump 
use as a multizone processing system, 875 
humidity 
effect on crispness of apple pieces, 338 
hydrogenation 
of butteroil at low temperatures, 395 
hydrolysates 
volatile neutral and acid compounds of soy 
protein, 286 
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ice cream mix 
flavor modification with corn syrup, 398 
identification, serologic 
of species of origin of sausage meats, 150 
immersion, oil 
cooling porcine ham by, 673 
irradiation 
Bombay duck, drip losses, 456 
effect on wheat starch and components, 795 
gamma, rheology of egg white, 872 
juice or puree from strawberries, 549 
pasteurization of Pacific oysters by, 22 
pasteurization of shrimp by, 360 
Salmonella recovery from food, 620 
susceptibility to amylolysis of wheat, 792 
isoenzyme 
distribution in porcine muscle, 207 


jellies, pectin 
extractives, effect on potato firmness, 491 
juice 
apple removal of microorganisms in fresh, 
368 
lemon, UV spectral properties of, 517 
orange extracts, enzymatic oxidation of 
diphenols and flavonoids, 116 
orange frozen concentrated from centrifu- 
gally separated serum and pulp, 649 
— cytological effects of irradiated, 
$49 
tomato, degradation of proteins, 333 


K 
kinkiness 
influence of slicing warm porcine muscle on, 
270 


Kubelka-Munk concept 
to measure color of squash puree, 315 


L 


lactate dehydrogenase 
distribution between phases of homogenized 
trout skeletal muscle, 67 
lactic acid 
fermentation of celery petioles, 476 
lactic cultures 
influence on beef quality, 787 
lamb 
changes in nucleotides, total nucleosides and 
bases during heating, 78 
influence of heating on acid-extractable 
nonnucleotide chemical constituents of, 
83 
lard 
NaCl effect on autoxidation of, 52 
legumes 
oxidative off-flavors during grinding, 343 
lemon juice 
UV spectral properties of, 517 
linoleate oxidation 
catalyzed by tissue homogenates, 593 
linoleate peroxidation 
catalyzed by MetMb or Fe(II)-EDTA, 590 


= 


lipase 
production and properties of P. roqueforti, 
30 


lipid 

changes in sweet potatoes, 306 
lysosomes 

presence in bovine muscle, 256 


M 


malvidin-3,5-diglucosides 
effect on Salmonella serotypes, 346 
mango 
carotenoids in 3 stages of ripening, 262 
measurement 
by electronic means, 424 
of emulsifying capacity (EC) by electrical 
resistance, 501 
of muscle extensibility, 499 
meat (see also: specific meats) 
catalysts of liquid peroxidation, 590, 593, 
596 
changes in nucleotides, total nucleosides and 
bases during heating, 78 
chemical and physical properties of col- 
lagen, 106 
degradation by tenderizing enzymes, 563 
effect of smoke on acid phosphatase activ- 
ity, 250 
influence of cooking on nucleosides and 
bases of beef, 81 
influence of heating on acid-extractable 
non-nucleotides of beef, lamb, pork, 83 
tenderness, penetrometer test to measure, 
312 
ultra-structural changes during aging, 56 
meat products 
benzo(a)pyrene in smoked, 146 
meringue, soft 
from foam-spray-dried, freeze-dried, frozen, 
spray-dried eggs, 699 
with a carageenan stabilizer, 699 metabolites 
changes during development of rigor mortis, 
$71 
method(s) 
analyzing benzo(a)pyrene, 146 
determining 
702 
estimating functional capillary system in 
skeletal muscle, 120 
extraction, for 2-thiobarbituric acid from 
beef pork, 582 
histological, for studying connective tissue, 
488 
isolating viruses from ground beef, 624 
measuring EC by electrical resistance, 501 
physical, for fat determination in foods, 460 
2-methyibutanal 
and flavor, dehydrated potatoes, 731 
2-methylpropanol 
and flavor, dehydrated potatoes, 731 
3-methylpropanol 
and flavor, dehydrated potatoes, 731 
metmyoglobin 
formation in CO2 stored beef, 33 
microbial growth 
effect on myofibrillar protein, 510 
effect on sarcoplasmic protein from muscle, 
720 
microflora 
aerobic, changes from cod during storage, 
482 
effect of processing and storage on C. per- 
fringens, 126 
fresh pork sausage casings, 860 
microorganisms 
ETO resistance of, in foods, 26 
of fresh pork sausage casings, 356 
psychrophilic, growth patterns in turkey, 
618 
removal in fresh apple juice, 368 
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milk 


dry, formation of free radicals in protein, 
598 

oil-filled. physical and chemical stability of 
soybean, 302 

soy, removal of oligosaccharides by A. 
Saitoi, 655 


muscle 


beef, denaturation thermoprofiles of some 
proteins, 725 

beef, textural and histologic differences, 
$05 

bovine, lysosomal-type enzymes in, 256 

extensibility, apparatus for measurement of, 
499 

pig, contraction and post-mortem pH 
changes, 717 

pig, localization of myoglobin, 111 

pig, myofibrillar proteins from, 510 

pig, nucleotide changes in, 568 

porcine, changes in protein during smoking, 
248 

porcine, dehydrogenase activity, 207 

porcine, effect of bacteria on, 779, 783 

porcine, effect of NaCl concentration on 
protein extractability, 268 

porcine, influence of slicing warm on fiber 
diameter, kinkiness and shear, 270 

porcine, isoenzyme distribution, 207 

porcine, microbial growth, sarcoplasmic pro- 
teins, 875 

porcine, oxidation of pyruvate-2-C!4, 207 

porcine, some post-mortem changes in, 260 

pork, studying connective tissue in, 488 

pork, changes in protein during smoking, 
248 

post-mortem, molecular properties of, 703, 
712 

poultry, myofibrillar proteins from chicken 
extracts 464 

poultry, effect of freezing rate on soluble 
proteins in chicken, 299; in turkey, 233 

poultry, effect of freeze drying on soluble 
proteins in chicken, 299; in turkey, 233 

poultry, effect of contraction on tenderness, 
$77 

rabbit, microbial growth, sarcoplasmic pro- 
teins, 720 

rabbit, myofibrillar proteins from, 510 

rabbit, tropomyosin-troponin and a-actinin, 
703,712 

red and white, changes in metabolites, rigor 
mortis, 571 

red and white, changes in tension, rigor 
mortis, 571 

skeletal, method for estimating functional 
capillary system, 120 

Striated, Ca uptake by sarcoplasmic reticu- 
lum, 574 


mushrooms 


pyroglutamyl dipeptides in A. campestris, 
134 


mutton 


sausage emulsion quality, 383 


my oglobin 


localization in pig muscle, 111 


myosin 


aggregation of rabbit and trout, 558 
denaturation in frozen solution, 558 


N 


nitrogen 


solubility in beans, 318 
supplementary, in diet of rats, 170 


nucleotide 


changes in pig longissimus muscle, 568 


nutrition 


algae and yeast as human protein sources, 
294 

and food preferences of students, 429 

effect of heat on stability of FPC, 677 


O 


odor 
water soluble precursors of meat, 78, 81, 83 
odor thresholds 
determining for compounds in alcoholic 
beverages, 95 
off-flavor 
heat-induced in avocado, 478 
oxidative, during grinding raw legume seeds, 
343 
oil 
caraway seed, volatile constituents, 531 
celery essential, identification of carbonyl 
compounds, 766 
citrus bacteriological contamination during 
processing, 652 
orange, comparison from California, Flor- 
ida, Israel, 547 
oligosaccharides 
removal from soy milk, 655 
onions, dehydrated 
quality changes in storage, 513 


orange(s) 
effect of temperature on stability of aroma, 
279 
Valencia oil from California, Florida, Israel, 
547 
orange essence 
colorimetric estimation of aldehydes, 300 
orange juice 
extracts, enzymatic oxidation of diphenols 
and flavonoids, 116 
frozen concentrate from centrifugally sepa- 
rated serum and pulp, 649 
organic acid profiles 
of thermally processed spinach puree, 641 
organoleptic evaluation 
canned skipjack tuna, 849 
comparison of flavor and volatiles of tomato 
products and peanuts, 224 
of cooked chicken and turkey skin, 191 
quality, starch content of grain sorghums, 
666 
oxidation 
enzymatic, of diphenols and flavonoids by 
orange juice extracts, 116 
of L-ascorbic acid in pears, 640 
oysters 
post-mortem changes during storage, 22 


P 


packages, plastic 

changes during storage of poet steaks in, 670 
palatability 

of carp, environmental influence, 425 

of Mississippi river fish, 413 

effect of aging on, of pork loin, 292 
pastes 

viscosity of potato starch, 491 
pasteurization 

of cured hams, radio-frequency, 681 

of Pacific oysters by radiation, 22 

of tropical shrimp, radiation, 360 

vat, temperature of egg product foams, 868 
pasteurizer egg 

pressure relationships in regenerator, 411 
peaches, cling 

dry caustic peeler for, 839 
peanuts 

comparison of flavor and volatiles, 224 
pears, Williams’ Bon Chretien 

pink discoloration in canned, 608 


oxidation of L-ascorbic acid, 640 
PME activity in, 1 

pectin methyl esterase 
activity in Southern peas, 1 
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peeler, dry caustic 
for cling peaches and other fruits, 839 
peeling, freeze 
improves tomato quality, 485 
penetrometer 
test to measure meat tenderness, 312 
Penicillium roqueforti lipase 
production and properties, 130 
peptides, bitter 
in peptic hydrolyzate of soybeans, 215 
pH 
change during low temperature pyrolysis, 
606 
control of oxidative off flavors, 343 
effect on a-actinin of rabbit muscle, 703, 
712 
effect on ascorbic acid and color, squash, 
645 
effect on caraway volatiles, 531 
effect on cardamom volatiles, 533 
effect on color quality, strawberries, 448 
effect on growth of Salmonella, 326 
effect of heating on, 175 
effect on quality, chicken frankfurters, 693 
effect on tropomyosin-troponin of rabbit 
muscle, 703, 712 
inhibiting browning, tomato solids, 808 
post-mortem, changes in pig skeletal muscle, 
717 
phenolics, cranberry 
separation by electrophoresis and chroma- 
tography, 309 
phosphatase 
acid and alkaline in bruised poultry, 585 
effect of smoke on activity, smoked meat, 
250 
effect of staphylococcus on, 585 
phosphocreatine 
changes in pig longissimus muscle, 568 
pickles, curing 
calcium polyphosphaie interaction, 856 
pig muscle (see also: muscle) 
localization of myoglobin, 111 
myofibrillar proteins from, 510 
nucleotide changes in, 568 
poly phenoloxidase 
purification and fractionation, 282 
polyphenols 
in Montmorency cherries, 762 
of cashew kernel testa, 140 
polysaccharides 
AIS of citrus juice vesicles, 757 
porcine 
thermal behavior of collagen, 113 
porcine muscle (see also: muscle) 
dehydrogenase activity, 207 
effect of bacteria on, 779, 783 
effect of NaCl concentration on protein ex- 
tractability, 268 
influence of slicing warm on fiber diameter, 
kinkiness and shear force, 270 
isoenzyme distribution, 207 
oxidation of pyruvate-2-C!4 , 207 
some post-mortem changes in, 260 (see also: 
porcine) 
changes in nucleotides, total nucleosides and 
bases during heating, 78 
cured, effect of NaNO? on flavor, 668 
determination of 2thiobarbituric acid values, 
582 
effect of aging on loin palatability, 292 
influence of heating on acid-extractable 
non-nucleotide chemical constituents of, 
83 


muscle, changes in protein during smoking, 
248 
muscle, studying connective tissue in, 488 
sausage, regenerated collagen casings, 356 
post-mortem 
behavior of porcine collagen related to time, 
113 
changes in turkey muscle, 143 
potatoes 
changes in sugar content, 46 
explosion in puffed dehydrated, 728, 731 
extractives, effect on jellies and pastes, 491 
respiration of mitochondria, 46 


poultry 
binding quality of loaves, 440 
compositional changes during cooking, 184 
effects of Psuedomonas on Sallmonellae and 
bacteria, 30 
product quality, 184, 186, 191 
tenderness, effects of glycolysis, 266 
tissue, effect of staphylococcus infection, 
585 
precursors 
water soluble flavor and odor of meat, 78, 
81, 83 
pfocessing 
“effect on microflora of C. perfringens, 126 
effect on stability, turkey meat emulsions, 
688 
. effect on trematode Heterophytes sp., 386 
hydrostatic, using multi-zone helical pump, 
828 
properties 
Penicillium roqueforti lipase, 130 
physical and chemical, of collagen from 
meats, 106 
protein 
algae and yeast sources, 294 
AIS of citrus juice vesicles, 757 
aitered, nature of in cod muscle, 199 
association in cod muscle, 551 
beef muscle, antigenicity of salt-soluble, 252 
changes during smoking pork muscle, 248 
cow’s milk, replacement by N in diet of rats, 
170 
degradation in tomato juice, 333 
dehydration thermoprofiles of, 615 
denaturation thermoprofiles, 725 
disc gel electrophoresis of, 774 
dry milk, formation of free radicals in, 598 
effect of NaCl concentrate on extractability 
in porcine muscle, 268 
effect of smoking process on meat, 245 
extractability, effect of turkey emulsions, 
688 
extractability of sunflower seed, 453 
meat, stability of oil-in-water emulsions, 
852 
micro-emulsifier for studying, 299 
myofibrillar, effect of microbial growth on, 
510 
myofibrillar, from chicken muscle extracts, 
464 
salt soluble, electrophoretic patterns of 
porcine extracts, 783 
sarcoplasmic, effect of microbial growth, 
muscle, 720 
soluble, effect of freezing rate and drying 
on, in muscle, 229, 233 
solubility, effect of bacteria on porcine mus- 
cle, 779, 783 
soy, neutral and acid compounds of hydro- 
lyzed, 286 
soybean, peptic hydrolyzate of, 215 
Pseudomonas 
inhibitory effects on bacteria, 30 
puree 
cytological effects of irradiated strawberry, 


effect of temperature on viscosity, 122 
pyroglutamyl dipeptide 

in mushrooms, 134 
pyrolysis, low temperature 

disappearance of glucose during, 606 

rate of pH change during, 606 
pyruvate-2-C!4 

oxidation in porcine muscle, 207 


Q 


quality 
beef, effect of heat treatment on, 195 
canned tuna, relation of stress and biochem- 
ical changes, 849 

changes during cooking of turkey, 184 
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chicken frankfurters, effect of pH, 693 

dehydrated kibbled onions during storage, 
513 

influence of lactic cultures on beef, 787 

poultry products, 184, 186, 191 

sausage emulsion from mutton, 383 

tomatoes, freeze-peeled, 485 


rabbit (see also: muscle) 
characteristics of free and stretched muscle, 
100 
muscle, tropomyosin-troponin and a-ac- 
tinin, 703 
myosin, aggregation of, 558 
radiation (see also: irradiation) 
pasteurization of Pacific oysters by, 22 
radio-frequency 
pasteurization of cured hams, 681 
rations, civil defense 
development of new cereal-based product, 
831 
rats, growth of 
effect of N-supplemented diet, 170 
reagent(s) 
ferric-H2SO4q specificity, 494 
rheology 
fresh, aged, y-irradiated egg white, 872 
ripening 
mango carotenoids curing, 262 


S 
salmon 
deamination of AMP, adenosine and ade- 
nine, 565 
Salmonella 


growth at low pH, 326 
inhibitory effect of Pseudomonas on, 30 
recovery from foods, 620 
survival in frozen oysters, 13 
Saimonella senftenberg 
ETO sterilization, 631 
Salmonella serotypes 
effect of anthocyanin pigments on, 346 
sausage 
emulsion, quality from mutton, 383 
meats, identification of species of origin, 
150 
pork, microflora on natural casings, 860 
scallop 
deamination of AMP, adenosine and adenine 
by, 565 
seafood (see also: specific seafoods) 
oysters, effects of freezing on, 13 
pasteurization of oysters by radiation, 22 
sensory evaluation 
objective, canned tuna, 417 
of canned tuna by expert panel, 417 
of tuna by consumer preference panel, 417 
personality traits and performance, 407 
2-stage triangle test for perception of differ- 
ences, 87 
serum, centrifugally separated 
for frozen orange juice concentrate, 649 
shear force 
influence of slicing warm porcine muscle on, 


shrimp, frozen 
bacteriological analysis, 842, 845 
Coliforms and Enterococci in precooked, 
842, 845 
Staphylococci in precooked, 845 
shrimp, tropical 
radiation pasteurization, 360 
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smoke 
effect on phosphatase of meat, 250 
flavored chicken rolls, 379 
smoking 
effect on protein in pork muscle, 248 
effect on solubility and electrophoretic be- 
havior of meat proteins, 245 
SO2 
inhibiting browning, tomato solids, 808 
sodium chloride 
effect on autoxidation of a gel, 52 
effect on protein extractability in porcine 
muscle, 268 
sodium nitrate 
effect on flavor of cured pork, 668 
solubility 
of meat proteins, effect on smoking on, 245 
sorghum 
bread from flour, 661 
obtaining starch from, 377 
starch characteristics of selected grain, 666 
sound, airborne 
in nonvacuum freeze-drying process, 811 
kinetics of, for freeze drying, 811 
soy bean(s) 
applying proteolytic enzymes on, 211, 215, 
392 


effect of Aspergillopeptidase A on flavor, 
211 
gas-producing and inhibiting factors, 634 
oil,physical and chemical stability of filled 
milk, 302 
peptic hydrolyzates of, 215 
spectrometry, wide-line NMR 
determination of bound water by, 612 
spinach puree 
organic acid profiles of, 641 
srnilage 
antigenicity of salt-soluble beef muscle pro- 
teins, 252 
ETO resistance of in foods, 26 
of chicken eggs, 5 
turkey, growth of psychrophilic micro- 
organisms, 618 
sporbs 
inactivation with ETO, 627 
sporulation 
resistance of C. perfringens to varying acid- 
ity, 91 
squash 
color measurement of puree using the 
Kubleka-Munk concept, 315 
summel, ascorbic acid and color changes, 
645 
stability 
effect of processing turkey meat emulsions, 
688 
guava puree during storage, 469 
oil-in-water emulsions, 852 
orange aroma effect of temperature on, 279 
soybean oil-filled milk, 302 
stabilizers 
Carrageenan in soft meringues, 699 
Staphylococci 
effect on phosphatase in poultry, 585 
in precooked frozen shrimp, 845 
Starch 
accumulation in banana pseudostem and 
fruit, 74 
characteristics of grain sorghum, 666 
from grain sorghum fractions, 377 
physicochemical nature of banana pseudo- 
stem, 72 
wet process for obtaining, 377 
steel, continuously cast 
tin-mill products, fabrication and perform- 
ance of, 823 
sterilization, ETO 
death kinetics and mode of action, 631 
of S. senftenberg and E. coli, 631 
steroids 


in egg yolk, 601 
storage 
beef steaks, weight and color changes dur- 
ing, 670 
changes in aerobic microflora of cod, 482 
changes in sweet potatoes during, 306 


deterioration of avocado puree, 472 

deterioration of guacamole, 472 

effect on antithiamine in tuna, 676 

effect on microflora of C. perfringens, 126 

effect on quality, dehydrated onions, 513 

effect of time on poultry product quality, 
191 

frozen, of whole eggs for scrambling, 695 

metmyoglobin formation in beef during, 33 

of cod muscle at —29°C after aging in ice, 
199 

post-mortem changes in porcine muscle dur- 
ing 25°C, 260 

post-mortem, effect on a-actinin in rabbit 
muscle, 703 

post-mortem, effect on tropomyosin-trop- 
onin on rabbit muscle, 703 

properties of lemon juice in adverse, 517 

protein in frozen cod muscle, 551 

respiration of potato mitochondria during, 
46 


stability of guava puree concentrate, 469 
tests, radio resistance of ascospores, 251 


strawberries 
color quality of frozen, 448 
cytological effects of juice or puree from 
irradiated, 549 
sublimation 
drying with radiation boundary condition, 
834 
sucrose 
effect on crispness of explosion-puffed ap- 
ples, 338 
sugar 
accumulation in stored potatoes, 46 
in diffusate of beef and model systems, 328 
sulfonamode, N-hydroxybenzene 
for colorimetric estimation of aldehydes, 
300 
sulfur compounds 
from nonenzymatic browning reactions, 769 
sunflowers, 
extractability of protein, 453 
surface tension 
stability of oil-in-water emulsions, 852 
sweet potatoes 
changes during storage, 306 


T 


tapioca root 
through-circulation drying, 364 
tea 
biochemistry of fermentation, 160 
temperature 
distribution in semi-infinite slab, 834 
effect on a-actinin of rabbit muscle, 703, 
712 
effect on caraway volatiles, 531 
effect on cardamom volatiles, 533 
effects on changes in turkey muscle, 143 
effect on poultry product quality in storage, 
191 
effects on stability of orange aroma, 279 
effect on tropomyosin-troponin of rabbit 
muscle, 703, 712 
effect on viscosity of fruit juices and purees, 
122 
in egg product foams during pasteurization, 
868 


low, heating of bovine muscle, 175, 178, 
181 

low, trace hydrogenation of butteroil, 395 

tenderness 

effect of contraction on, 577 

effect of glycolysis on poultry, 266 

factors influencing in chicken, 7 

penetrometer test to measure meat, 312 

ultra-structural changes during meat aging, 
56 


tension 
changes during development of rigor mortis, 
$71 
development, Ca uptake by sarcoplasmic 
reticulum, 574 
isometric, changes in turkey muscle, 143 
tests, accelerated (see also: methods) 
for browning in dehydration cabbage, 799, 
804 
thermoprofiles 
dehydration of amino acids and proteins, 615 
denaturation of some proteins, 725 
thiamine 
retention in prepared foods, 349 
2-thiobarbituric acid 
extraction from pork, beef, 582 
tissue 
connective, histological methods for study- 
ing, 488 
intramuscular connective, effect of post- 
mortem aging on isolation of, 258 
tomatoes 
freeze peeling improves quality, 485 
juice, effects of constituents on viscosity, 
333 
products, comparison of flavor and volatiles, 
224 
solids, thermal browning affected by con- 
centration and inhibitors, 808 
volatiles, flavor chemistry of, 519 
trematode Heterophyte sp. 
effect of processing methods on, 386 
in flesh of mullet, 386 
triangle test, 2-stage, 
reexamination of, for perception of sensory 
differences, 87 
trout 
distribution of lactate dehydrogenase be- 
tween phases in homogenized, 67 
tuna 
canned, objective evaluation of sensory 
quality, 417 
skipjack, effect of heating and cold storage 
on antithiamine activity, 676 
skipjack, pre-mortem stress and quality, 849 
skipjack, post-mortem biochemical changes 
in, 849 
turkey 
effect of freezing on soiuble proteins of 
muscle, 233 
— effect of processing on stability, 
muscle, post-mortem tension changes and 
Shortening, 143 
organoleptic evaluation of, 191 
psychrophilic microorganisms in muscle, 618 
roasts, compositional changes during cook- 
ing, 184 


U 


ultraviolet 

spectral properties of lemon juice, 517 
uric acid levels : 

in men fed algae and yeast proteins, 294 


Vv 


vegetables 
Brassicaceous, aroma components, 540 
cooked, flavor volatiles of, 734 
velocity 
of falling films of water, 371 


viruses 
method of isolation from beef, 624 


P 
ae 
MaRS 
SF 
“the 
od 
xX 


viscosity 
effect of temperature on, of fruit juices and 
purees, 122 
egg yolk, effect of heat treatment, 864 
of tomato juice, 333 
stability of oil-in-water emulsions, 852 
volatiles 
food, correlation between GLC patterns and 
flavor of, 219 
fruit, relevancy to time in open-tubular GC 
columns, 165 
organic, retention in freeze drying, 444 
tomato, comparison of flavor with, 224 
tomato, flavor chemistry of, 519 


water 

binding capacity, effect of heating on, 175 

bound, defined and determined at constant 
temperature by wide-line NMR, 612 

flow dynamics of falling films, 374 

soluble components, effect of heating on, 
175 

velocity of falling films, 371 
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weight 
changes during beef steak storage, 670 
wheat 
irradiated, susceptibility to amylolysis 792 
starch, effect of y-irradiation on, 795 


Y 


yeast (Torulopsis utilis) 
as human protein source, 294 


Page 313: 


Erratum Notice 


Page 312: Summary, 6th line, change to: 0.059 inch 
Summary, 7th line, change to: 0.264/1.0 inch taper 


Second column, 6th line from bottom, change to: at 0.059 inch, vary- 
ing the taper from 


Second column, Sth line from bottom, change to: 0.236/1.000 to 
0.500/1.000 inch seemed neither 


Second column, last line, change to: needle with a 0.059 inch diam- 
eter land and 


Third column, Ist line, change to: an intermediate taper of 0.264/ 
1.000 inch of 


